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Mr* David Heal 
Dallas Morning News 
Coipiunicationa Center 
Dallas, TX 75265 

Dear David, 



When the mother of a young friend who has advanced from waiter to short-order 
oook; and enjoys^ cooking anjped me for oome of our recipes, I recovered a few and enclose 
then^oauae of ^im Moore* a description of me in his atrooity* 

I delivered our eggs and poultry weekly in Washington until our faming was ruined 
by low-f]^^ying military helicopter and used the recipes for advertising as well as for 
educating the young women oustomers whose mothers hadn't intereuted them in cooking. For 
those who knen least about cooking I also gave them cpi excellent Department of agriculture 
basic oook book titled "lunt Sammy." 

While the smaller chicken then was described as "broiler" in fact that was individual- 
serving size, since then widely known from the similar Hock-Comish ^ame Hen* 



So I was a farmer and a good one, with an unequalled record of successes in compe- 
tition encompassing the entire country* aside from the barbecuji^ championship I was the 
^’^aryland cooking champion for a number of years, pro-z*equisite for entry in the national 
competition. In it, with between 150 and 200 contestants, the beat I ever did was loth 
plaoe^ with the mimeographed recipe also enclosed* It is a good recipe whan you have 
company and want some time with them. The prepartion takes little time, despite its 
length, and the oven does the rest* 

We had a number of friends in. the Latin-american di^omatic corps, ranging from 
Trujillo's son-in-law or nephew, I'v^ forgotten which, ahe the most democratic of men* 

I got the idea for the asado from a^wonderful man, then (Uruguayan tjilitary attache, later 
army chief of staff before the dictatorship took ix>ver, (rt^llermo Murdoch* He used to 
lixe to come and putter in our garden, to barbecue a piglej or a goat of ^calf and he 
oelebrated his last nirthday in the U.S* with us along with a nephew from Paraguay he'd 
never met, then in the U.S, at Womell* What a day-long binge that was* 

T|^e chicken can also be done in an oven, broiled* The marinade improves with 

age if refrigerated. Put the dripping back in the Jar, toa* What this story about 
it does not include is that I also used a baster and kept the chicken on foil until I was 
ready tp brown it* I used the baster to take the marinade from the foil and drip it on 
the chicken or return it to the Jar*That may well be the moat published recipe ever 
because for years the ppultry industry used it on contest entry blanks and advertising* 

^ picture on tlui back cover of Whitewash is from a photograph taken by the Pfiser 
company when they asked us to demonstrate quality poultry to the New York food editors* 

For that they'd converted a Waldorf ballroom in a barnyard* They then operated the world's 
largest experimental farm but tjr^y considered that we had the beet poultry. The live birds 
never got there because of a blizzard bdtwe did, hours late, on one of the few trains that 
made it from Washington that day. I'd carried the dressed chicken on the train and the 
picture Was taken at the display of thorn* 

J^ut even this ^^re could not get straight .Haven't fanned in 27 years* 

hope you enjoy cooking. I used to. If you h^iven't tried, both of these re^.ipes is 
easy if you follow the instructions and are not self -intimidated* 



Dost/ wishes , 

t'i 

' V 

Harold Weiaberg 

















Coq d'Or Farm 

Hyottstown, Md. 

WAverly 6‘‘2034 
TRemont 4-4246 



A ea6ant .Ckicl 
l^oclf^orniili Gam* 
*\AJatar ^owi, etc. 



. Alfred Von Wog«n«n (Uft) Managing Dlractor of tho Northooiiom Poultry 
cora Council, congratulotoi Harold and Lillian Woiaborg, ownort ond oporotori 
q d'Or Farm, HyoMitawn, Moryland, of tho poultry Industry's oxposition hold at 
uso, N.Y., on Uctobor 4, for thoir winning ontrlos in tho drossod poultry com- 
on. Tha Woisborgs took top honors In squob broilors ond third in roostors. It 
ho socortd prominont poultry honor for tho husband and wifo toom this yoor; Mrs, 
•org oorllor won tho 1956 Notional Chickon Cooking Chompionship sponsored by 
olmorvo Poultry Industry, Inc, 



From Tbo Moryloid Poiltrymai 

( (/fit ^ers/ fyO/ Msr//9/f t/) 
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[d. Husband- Wife Team 
7ins Awards at Show 



L HUSBAND and wife 
m of poultry raiieri In 

Lfby Maryland won two 
I awards the Northeast 
iltry Prodttcen Council 
position In Syracuse, N. Y. 
WedncQsday, 

JUian and Harold Wels- 
rg, who own and operate 
poultry iarm near Hyatta- 
rn, M<L, on Route 240 In 
intgomery County took 
It and third prises In tho 
idy-i<vcook dressed poul- 
f clgsa at the exposition, ac- 
rdliig to Dr. Alfred Van 
Lgener, managlngdirector, 
rtheast Poultry I^ducert 
uncill, sponsors of the an- 
si event. 

rhis year was the 2Sth an- 
al convention and the 19th 
position of NEPPCO. 

ANOTHER Maryland worn- 
Lillian Taylor of Easton, 
d., who raises 9000 turkeys 
year, was selected as the 
rat Poultry Woman of ^ 
jar during the convention 
Syracuse. 

Mrs. Taylor, who, with her 
isband Howard lives on 
obble Green Farm near 
aston, won a trip for two to 
ew York u hir prise. Mr. 



and Mrs. Welsburg brought 
home blue and yellow rib- 
bons as their prize winning 
awards. 

The Weisburgs raise pheas- 
ant chickens and Rock jCor- 
nlsh game hens on their Coq 
d’Or Fiurm In Montgomery 
County. 



— 

' *>• held OctoblJ ^ • 

^oaJtyv of With 



of th, 



Mrs. Llllion Wsisbarg, Hyottstown, Monf- 
gommry County, Md«, who wos tha World's 
Chompion Chickon Cook of tho 1956 Doimorvo 
Chickon Fostivol of Ocoan City In Juno, op- 
poorod in hor rolo ot N»E,P,P«Co« ond mony 
othor rocont ovonts of Notionoi Imporfonco* 
Not to bo outdone by his wifo, Mr* Horold 
Woisborg of Hyottstown, In tho drossod bird 
Notionoi compotitlon, grobbod first honors In 
drossod broilors, ond third in modiup roostors 
from among tho bost tho Nation offorod ot 
thoto N.E.r.P.Co* oxhibits* 

Thoso oxomplos oro just somplos of tho 
potontiols omong Moryiond poultry pooplo, 
whon sorvico and dovotion to o couso oro 
tho guiding lights of thoir offorts. 



■ nr* 
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SPICED CHICKEN WITH HERBS 




2 young chickens, 2^-2|- lbs., cut up 
1 lemon 

4 tbsp. olive oil 
1 tsp. salt 
i tsp, pepper 
1 tsp. cinnamon 



4 

1 



1 



^ tsp. rosemary 
t tsp. sweet basil 

1 tsp. thyme 

2 tbsp. parsley flakes 
1 clove garlic, minced 

1 can in B*' mushrooms 
Water 

2 chicken bouillon cubes 
^ cup dry sherry 



' 1 tsp. paprika 



Rub pieces of chicken with cut lemon. Brown in olive oil to which has 
‘ been added the salt, pepper, cinnamon, allspice, ginger, and paprika. 
(These should be mixed and added all at once to avoid scorching.) When 
well broTOed, remove from frying pan and arrange in casserole. To the 
oil remaining in the frying pan, add the csui of mushrooms, together with 
sufficient water to measure f cup of liquid, the bouillon cubes, rose- 
mary, basil, thyme, parsley, and garlic. Mix thoroughly, stirring until 
the bouillon cubes are completely dissolved, then pour over chicken in 
casserole. Rinse the frying pen v/ith the wine and add to the casserole. 
Cover and bake in preheated oven (350®) until done, approx. 1 hour. 
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Heh a ^Champ^ at Outdoor Cooking 



By Elinor Leo 

NSVXR understlmatB tha 
detanaination of a man who 
la out to prove he's aa good 
a cook as hii wife. 

Harold Weisborg of Hjratta' 
town, Md.. if I caia in ^InL 
Ha has cntared the national 
diickan cooking contest at 
the Delmarra Chicken Festi- 
val every year since 19M 
when hie wife Lillian won 
top prise for her *‘CUcken 
Eileen.’* for three years Har- 
old cooked without reward. 

But at the IBSB Oelmarva 
Pntival at Dover. DeL last 
week. Harold won first prize 
in the Men's National Bar- 
becue Contest. 

“Now, we're even," he 

says. *TJ1 is a prize winning 
chicken cook indoors, and 
I'm an outdoor cooking 
champ." (The husband and 
wife team own and operate 
Coq d'Or Farms in nearby 
Montgomery County.) 

HAROLD calls the origi- 
nal redpe be used at the 
chicken barbecue bout. 
Chicken Aaado. The word 
"aaado," be cxplaina, means 
barbecue in South Amerl- 
can gaucbo language. He 
aays the secret of his suc- 
cess is in the marinade for 
the barbecued chicken. 

"Let the chicken marlnata 
in the marinade for at least 
half an hour and keep It 
wet during the tima it 
grllla." Harold says. (He 



used a dish mop to soak the 
marinade on the <*htcken 
while it grilled.) Here's hia 
prize winning recipe for 
which he won a portable TV 
sec and a fancy deluxe bar- 
becue grilL 

Chicken Asado 

MAEINADB 

Combine 1 pint olive oil, 

1 pint elder vinegar. 1 cup 
dry red wine (Italian-type 
wine) 1 tablespoon salt, 1 
teaspoon red pepper flakes, 

2 teaspooru oregano, 1 tea- 
spoon thyma, 1 tablespoon 
parsley flakes, 1 clove 
minced garlic and ^ cup 
chicken stock. Heat to boil- 
ing and keep warm while 
marinating chicken halves 
for half an hour. 

TO BARBECUE 

Start charcoal fire early 
and let coals die down be- 
fore placing marinated 
chicken halves on the grlU. 
Have grill about 7-tnches 
from glowing coals. Grill 
about I hour, "mopping" 
chicken frequently with 
marinade. Cook chicken 
skin side up nutst of the time. 

Note: Barbecue Chicken 
Champ Welsberg says a 
pound frying chicken, split 
in half, la what he used In 
the contest 

"This U the best sixe for 
barbecuing — it’s meaty, 
sweet and Juicy," he adds. 




Wilmington Delawane Evening Journal 




MALE COMFETITOB— Har- 
old Weiibarg. HyaUstewn, 
Md., pouitryaun, drops eat 
of the first af dosaas of 
dmauticks iato tho skillet 
this morBiag, ss Ike national 
chickaa cooking contest got 
under way at (he Dcimsrva 
Chicken Festival in Dover. 
Mr. Weisborg was ono of tho 
male contenders among some 
ITS cooks entering the com- 
petition. His wifo, Lilian 
Weisberg. was national senior 
cooking champion in tfSS. 




NATIONAL mum KINCr 



NEW YORK MIRROR, 
FRIDAY, JULY 3, 1959 



Harold Welaberg credita this 
outdoor-cookery trick to South 
American frienda who teamed it 
from the gauchoa. He thinks It's 
•o simple that any nrutn can 
work out his own equipment to 
suit himself to perfection from 
the Idea alone. 

Winner Welsberg, owner of the 
Coq d'Or Farms wMch specialize 
In fancy breeds of chickens of 12 
ounces on up to 9S pounds, 
ready tOKmok-weight. thinks his 
keen Interest In the men's con- 
test arono from the fact that 
Mrs. Weisberg won th# big, gen- 
eral contest in '56. At any rate, 
the Barbecue King had a whole 
cheering section in the person of 
his culinarily-talented and charm- 
tng missus. But in addition to the 
morale-building aids, he had an 
axrellent rooipw— Chlrkan Asado. 
the basis of which Is an umflmally 
tasty marinade. 




PRUDENCE PENNY 

AuHtontf SnJ- 

Mr. Welsberg'i touch of 
magic with a dash of this and 
that while basting frequently, 
won him top honors in the 
men's Bar-B-Que Class. Hit 
dish . . , "Chicken Axadb" 
Mr. Weisberg assures us all 
is in (he sauce ... a beau- 
tifully delicious sauce which 
improves with age. 




Coq d'Or Farm 

* 

Hyattstown, Md. 

WAverly 6-2034 
TRemont 4-4246 



Specialty Poultry 







^ 1st s3i-d. PRIZE -national 
POULTRY EXPOSITION 

. 1st. PRIZE- NATIONAL 
^ CHICKEN COOKIN& CONTEST 

^ 1st. PRIZE -NATIO NAL 
BARBEQUE CONTEST 




** Boaaaa oaa of tlta eouatry'a aoat 
famoua poultry braoStr). a aoae 



THE POULTRYMAN, 

Barbaeua Ch&rapUa 
"Chicken Asada" won Che top hon- 
ors for Harold Welsberg. a poultry- 
man of HyaUstown, Md., m tha barbe- 
cuing eootm for men only. 

Weisberg. whose wlla Lillian, won the 
NaUonal Chicken Cooking Contest in 
19M, tried also to placa in the bigger 
event, but (ailed to win a prize. How- 
ever, the judgaa of the twrbeeue oon- 
tast, superrlacd by author and food 
editor, Or. ^ Bailey Alien, feiC hla 
taarbeetM entry was excellent. 
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